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{571 ABSTRACT

The invention relates to a method of improving the
properties of dough and the quality of bread by adding
to the dough, dough ingredients, ingredient mixture or
dough additives or additive mixture an enzyme prepara-
tion comprising hemicellulose and/or cellulose degrad-
ing enzymes and glucose oxidase, or sulphydryl oxidase
and glucose oxidase, the enzyme preparation being
preferably used in combination with lecithin. The en-
zyme preparation of the invention has an advantageous
effect on the processability of the dough and the proper-
ties of the final bakery product. The combination of the
enzyme preparation of the invention and lecithin can
advantageously replace bromate conventionally used as
a baking additive.
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